The purpose of this study was to develop a user-friendly indicator of improper temperature fluctuations during cold food storage. A mixture of Food Blue No.2 and Food Red No.106 in aqueous glycerol solution, which changes color from blue to red under temperature abuse, was used. Moreover, the addition of citric acid induced decreases in the usage of glycerin. To exploit this property, aqueous solutions were packed into transparent plastic bags and frozen until use. Using the color change from blue to red as a reference, the indicator could warn of temperature increases up to 96 hours at 4℃. Furthermore, earlier warnings were given at higher temperatures. As a result, a new type of indicator was developed using Food Blue No.2 with freezing.
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